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STAFFING ISSUES
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m Ability to Find Staff Oct 2022

Source - https://ies.ed.gov/schoolsurvey/spp/

Staffing Shortage Concerns
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® Not a concern

Source - https://schoolnutrition.org/wp-
content/uploads/2022/04/Back-to-
School-Report-2021.pdf ,#TWM
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https://schoolnutrition.org/wp-content/uploads/2022/04/Back-to-School-Report-2021.pdf
https://ies.ed.gov/schoolsurvey/spp/

FINDING STAFF ON CAMPUS

Schools using students on campus

o Work Experience
o Credits along with a paycheck
o Bring fresh meal ideas

Source:
https://www.foodservicedirector.com/operations/high-school-nutrition-team-
hires-students-combat-staffing-challenges WTW
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https://www.foodservicedirector.com/operations/high-school-nutrition-team-hires-students-combat-staffing-challenges

Roper
Mountain

Nine Week Course that leads to a ServeSafe Exam and
Certification

“Our goals are to help these students become employable, and we want
them to be able to be good, strong competitive employees in the job
market and be able to get the jobs they want,”

“These kids are often overlooked, not ?iven the chances that the,y
deserve, and sometimes they have skills they don’t even realize.

Source
https://www.foodservicedirector.com/operations/take-look-greenville-county-
schools-newest-eatery-inside-roper-mountain-science#page=0
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https://www.foodservicedirector.com/operations/take-look-greenville-county-schools-newest-eatery-inside-roper-mountain-science#page=0

CALIFORNIA (MAKING FOOD SERVICE) COOL

$2 Billion in the state budget for school food infrastructure, staff training, and more freshly prepared, CA-
grown meals

O Includes $45 million for California Healthy School Meals Pathway program for school food service
workers

O $600 million for school kitchen equipment and upgrades to school kitchen infrastructure

FOOD
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Source - https://www.schoolmealsforall.org/news/ca2022budget/



https://www.schoolmealsforall.org/news/ca2022budget/

ADDITIONAL CREATIVE STAFFING IDEAS

O PTA/Parent Volunteer Days
O Reach out to bus drivers or other part time staff

L Receive great service at a restaurant or retail space? Ask them to join your team!
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STAFFING & EDUCATION SOLUTIONS

The School Cafeteria is a classroom
Responsibility
Accountability
Education
U The Japanese Approach (Shokuiku = Food Education)

U Students are active participants in preparing/serving/cleaning

U Delegate simple tasks while teaching about foods/health/nutrition/source of food




REUSABLES vs. DISPOSABLES

Case Studies
Plastic — waste and pollution

Supply Chain Factors
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PALO ALTO UNIFIED MOVES TO REUSABLES

Name:

Palo Alto Unified
School District
Location: Palo Alto, CA
Student Population:
12,000

Food Vendor:

Sodexo

Food Services:
Breakfast and Lunch
Length of School Year:
41 weeks/180 school days
‘Ware Washing:
Dishwasher at Central
Kitchen

Employees:

Full kitchen staff, custodians,

part-time food delivery
drivers

The Palo Alto Unified
School District (PAUSD) is
comprised of 12 elementary
schools, three middle
schools, and twao high
schools.

The average daily participa-
tion in school meals at the
elementary schools is 400
students for breakfast and
3,400 students for lunch.
All food is prepared and
distributed from two central
kitchens.

Source

https://ceh.org/wp-

content/uploads/2020/03/ReThinkDisposable CaseStudy PAUSD 2019web.pdf

12 elementary schools district-wide
serving 3,400 students daily

Central kitchen preparation and
distribution model is adapted for the
collection, return, washing and storage
of new reusable foodware

7 foodware items transition to reusable

$25,000 in annual net cost savings*

436,540 pieces of disposable packaging
eliminated every year

8,152 pounds of waste prevented every
year

Two new jobs created to carryout
reusable food operations

*Net Cost Impact considers any upfront and angoing costs associated with the
purchase and care of reusable items and capital improvements needed to carry out
ReThink Disposable’s recommendations.

Disposable Product  Practice
Replaced or

Minimized

#5 Plaid Food Tray  Red baskets

#3 Plaid Food Tray  Red baskets

Plastic Heavy Stainless steel

Weight Spoon sporks

Plastic Heavy Stainless steel

Weight Fork sporks

8x9x3 Hinged Wh\rlsr

Container reusanle
clamshells

Plastic Sporks Stainless steel

sporks
. ) Whirley
EJ?EEJC Container reusable
clamshells
Plain Foil guhs"a'gre
Sandwich Bag ST
Other Products to gus tubs.cians‘
Support Changes rying racks,
etc.
1 van driver and
efez 1 dishwasher
Waste Hauling Trash + compos|

*One-time infrastructure

setup cost only affecting TOTALS:

year one's savings.

149,500

8,000

35,000

31,000

5,000

157,440

39,600

1,000

TOTAL #
Reduced:

436,540

Annual NET
Cost Savings After
Payback Period
[£7]

$5,644.16

$416.16

394255

$834.83
$1,263.50
$5,24964

$13,050.18
$52217

-$8.476.96

-$27,000
$23,976.96

TOTAL
Net Savings:
$16,523.19
year one, and
$25,000.15
year two and beyond

fTW
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248
500
763

4,950

TOTAL
Waste
Reduction:

8,152 Ibs.


https://ceh.org/wp-content/uploads/2020/03/ReThinkDisposable_CaseStudy_PAUSD_2019web.pdf

BERKELEY UNIFIED SCHOOL DISTRICT BUDGET

BERKELEY UNIFIED SCHOOL DISTRICT REUSABLES INITIATIVE
Proposed Budget
Prepared: June 4, 2021

PLAN A: 2-SCHOOL PILOT PLAN B: HYBRID DISHWASHING MODEL

Implement reusable trays, bowls, cups and sporks at all 11
‘elementary schoals, with ensite dishwashing at Cragmant and
Muir Elementary Schools, and 7 elementary schools sending
dirty dishes to King Middle School as the central dishwashing
hub.

Implement reusable trays, bowls, cups and sporks =t 2

Filot Implementation Plan ‘slementary schoals with on-site dishwashers

YEAR ONE COST

A H C D E 3 s |

Reusable Foadware and
s Supplies 510,474 581,322
(one-time cost)

See "Labor Calculation” tab for

. i ;
Additional Labor (annual} 511,203 536,655 details
. Dishwasher Operating Ses Amtachment A for
Expense annual $1,380 $5,880 operation expense tables

‘Waste Hauling Savings See "Refuse Expenses” tab for
N (annual)** ’561563 ’549,501 details

Di: ble Food: Savi
. |Disposal et;‘:u::’are avings -$8,400 -$42,000
TOTAL YEAR ONE $8,004 ¢32,356
cosT

Ll OMNGOING ANNUAL COST @ YEAR TWO and BEYOND

Reusable Foodware
12 Replacement
(e.g. 50% of spork inventar

s | Additional Labor (annual}” 511,203 $36,655

$43,133.99 savings by year 2

See "Labor Calculation” tab for
details

” Dishwasher Operating
‘ Expense [annual 51,380 $5,880

See "Refuse Expensaggafitor
detzy

. Waste Hauling Savings -$6,563 -$49,501

(annual)**

., |Disposable Foodware Savings -$8,400 -$42,000

fannual)

. | TOTAL YEAR TWO+ it g
cosT
. FOOD

~Addtional labor costs: #TW e
Plan A: Assumption is that the Nutrition Services Assistant (NSA) at each elementary school will need one addtional hour to wash dishes GROUP
Plan B: Assumption is that the onsite NSA at each elementary school that will be washing their own dishes will need an additional hour to wash dishes, plus a FTE driver

18 | *=Waste Hauling Savings:
Assumption is that each school will be able to reduce the volume of trash by at least 30% . This is based on a conservative proxy of the 45% reduction experienced at the Palo Alto Unified School District after they implemented
reusables foodware.



BERKELEY UNIFIED SCHOOL DISTRICT BUDGET

This page details 2015 and 2020 waste hauling expensas for BUSD

Expenses Defined

U Large savings even with a 50%
estimated replacement of equipment

U Largest savings in refuse, they
estimate 30% reduction, Palo Alto
reached 45%

U Upfront costs from previous
slide include salary for
driver/dishwasher.
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MINNETONKA, MN SWITCHES TO REUSABLES

2,000 Student School

In the first year, the schools saved approximately $3,000 combined by buying the reusable utensils and
bowls. The annual per student costs for food-ware dropped from $6.89 to $4.83.

Environmental impacts included prevention of about 6,000 Ib. of on-site solid waste in the first year.
Instead of buying 700,000 plastic utensils, the school purchased just 12,000 metal reusable utensils. Taken
alone, the metal utensils resulted in a 77% reduction in greenhouse gases and water consumption over
disposable plastic utensils.

of use, the greater the savings. Assuming a 3-year life span of the reusables, even with budgeting for

replacement of 20% loss in Year 2 and 3, MPCA estimated the schools would save about $23,000 over
three years. The per student cost for food ware, per year, after three years, was estimated to drop fro

In each school, project researchers counted how many dishwasher loads were run for three different days
of lunches before the switch and after the switch. Prior to use of the reusable utensils and bowls, staff ran

Afterwards, the average was 41.5 (increase of just 3.5 loads per day at each school).

Source
https://www.pca.state.mn.us/business-with-us/school-waste-reduction

$40,000
$35,000
$30,000
$25,000
$20,000
$15,000
$10,000
$5,000
$0

Purchase costs of food ware:
1- and 3-year comparison

I e

First year costs 3-year costs (est.)

M Reusable utensils
M Reusable bowls
Disposable utensils

M Disposable bowls

First year impacts of reusables as percentage
of disposables (utensils only)

Percent

M Disposables

M Reusables

l i” \:i.\: MENT

GROUP


https://www.pca.state.mn.us/business-with-us/school-waste-reduction

BISHOP O’DOWD HIGH SCHOOL CASE STUDY

Results:

Recommendation Products % Disposable Payback Annual Savings Annual Waste
Replaced or Reduction Period (after payback Reduction

Minimized period)

Replace disposable plate 9-inch Round plate 81% 21 days $6,415 3,339 Ibs.
with reusable basket

Replace disposable plate 9-inch Oval plate 8% 0 days $44 37 Ibs.
with reusable basket

» $6,459 annual reduction in disposable ¢ Students practice daily sustainable “ (3
foodware costs after payback period behavior choices ; '
* 3,376 pounds (1.69 tons) of waste * 100,212 disposable plates
reduced annually reduced per year

* Improved presentation of food

Source ST =5
https://ceh.org/wp-content/uploads/2021/05/CS _BODHS 01.27.16a.pdf



https://ceh.org/wp-content/uploads/2021/05/CS_BODHS_01.27.16a.pdf

MANUAL VS. AUTOMATED DISH WASHING

Labor Savings
J More than 40% reduction in wash time over
manual washing

Cost Effective and Sustainable
O Up to 68% less water consumption

1 100% compliance to food safety requirements
on water temperature and sanitization

FOOD
ITW
GROUP



MANUAL VS. AUTOMATED DISH WASHING




Supply Chain Factors with Disposables

0 Replacements needed often, no guarantee of on time deliveries or
availability

O Hall's distributor couldn't get sporks, spoons or forks and she had to run to
her local Sam's Club to buy 60,000 of each "to get us through for a few days
in hopes the truck would show up,”

0 When the COVID-19 pandemic began, Lee County Schools converted
exclusively to throwaway five-compartment trays for cafeteria lunches. Pre-
COVID, those trays cost the district $19.50 for a case of 500. Now, they're
anywhere from $40 to $80 per case.

L S4 fuel surcharge per delivery, per school site. With 11 school sites in the
district receiving at least two deliveries per week, the additional fees stack

up.

§TY



PFAS

2

-

Styrene

Source
https://docs.google.com/presentation/d/10ApksqZedZcBbefA6aP-

azpALds6KR3xvTWgla tP3A/edit#slide=id.q11e793cce8e 0 400

Attention-Deficit
Hyperactivity Disorder

Delayed Puberty
Obesity

Testicular Cancer

Breast Cancer

Increased likelihood
and severity of COVID

Cancer

Genetic Damage
Sperm Damage
Reduced Fertility

Birth Defects

e


https://docs.google.com/presentation/d/1OApksqZedZcBbefA6aP-azpALds6KR3xvTWqIa_tP3A/edit#slide=id.g11e793cce8e_0_400

PLASTIC WASTE

U Approximately 91% of plastic is not recycled

U 32% of all plastic packaging finds its way into oceans

U The average plastic bag is used for just 12 minutes
U Scientists have found microplastics in our lungs, liver, digestive tract, and blood

U Plastic does not bio-degrade

U If every school in the US reduces just 2 pieces of plastic per lunch each day, we can eliminate 10
Billion pieces of plastic per school year!

fTW




REUSABLE WARE GUIDEBOOK

Solutions for K-12 Food Service

www.hobartd

Current Challenges in
K-12 Food Service

Operators of k-12 food service face
many of the same challenges as
other food servica operations. Labor,
supply chain, and budget Issues

are common; but, K-12 operators
face addrtional pressures dealing
with community expectations and
school boards, as well as balancing
budget constraints while providing
free meals In the face of Increased
participation In food programs.

SUPPLY CHAIN ISSUES & RISING COSTS,
From supplies to food to transportation and delivery, the
cost of serving meals in k-12 food service is rising rapidly.
Many operators are also strugeling with supply chain
delays and shortages. “While not every school system has
experienced delays in the supply chain, we have heard
from many that have a hard time getting disposable
serving ware;” says Pete Terwilliger, Sales Development
Manager, Hobart Warewash. “School systems are forced to
find work arounds, such as cutting trays in half to serve
more meals or ordering products from a consumer outlet
rather than their traditional suppliers”

LABOR CHALLENGES

Like most food service operations, K-12 faces a challenge
with recruitment and retention of qualified workers. The
accelerated recovery from the pandemic has increased
competition for workers, while at the same time many
workers are choosing to retire of remain out of the work
force. As of spring 2022, the unemployment rate was at a
two-year low of 3.6%, a sign of a tightening (abor market.

At the same time the cost of hiring s going up. Minimum
wage is rising across the United States, with 26 states and
56 cities passing laws to raise the minimum wage in 2022,
while other states are gradually increasing it to $15 per

K12 REUSABLE WARE GUIDEBOOK

hour within a few years. More than half of K-12
say rising labor costs are their most significant
related concern, according to 2 2020 Technomi
INCREASED ACCESS TO MEAL PROGRAMS

As e come out of the pandemic, more school
around the country are providing free meals to
due in part to a pair of legistative programs.
The Healthy, Hunger-Free Kids Act of 2010 state]
schools or districts with at least 40 percent of t
student enrollment directly certified for free m
on participation in the Supplemental Nutrition
Program or other means-tested assistance prog}
offer free meals to all students. As of 2020, 331
participated in the program and participation i
more than 2,500 schools over the previous year|
In March 2020 the USDA offered walvers to K-12)
to give them the flexibility to continue providing
students in the face of COVID-19 Closures. Thos:
have been extended several times; and, while ¢
not include funding for that program in the spri
spending bill, several states are stepping up to
the program. Currently California and Maine wil

CHOOSING THE RIGHT
WARE PROGRAM FOR
YOUR SCHOOL

school systams throughout the United States use
a mixed-bag of ware ltems. Some use all resuable
or disposable, while others use a mix of both.
Datarmining the bast path dapands on a variaty of
factors Including cost, avallabllity of Items, storage
space and staffing conslderatlons.
DISPOSABLE/RECYCLABLE

Plastic forks, spoons and Styrofoam serving trays are a
familiarsight in many school lunchrooms. The serving ware
s relatively d di 't require labor 1o clean

Before startinga compestable program, check on the
availability and cost of compostable waste management
senvices, which typically add faes on top of standard trash
collection.

REUSABLE

From stainless steel utensils to plastic or melamine
serving trays, reusable ware offers awide variety of
choices that fit any budget for k-12 programs, with

net savings that comes from a ene-time ware purchase.

it; howener, ft's not biodegradable and sends a lot of trash
to ourlandfils. Some types of plastic ware are recyclable
(6 or PETE plastic), which helps offset the negative impacts
on the waste stream; however, recycling adds (abor to sort
items before disposaland is relatively uncommon in k-2

COMPOSTABLE

While three to five-times mare expensive than plastic
ware, compestable programs reduce the amount of trash
going into landfills while mairtaining the convenience
of dispasables. Trays, utensils and serving ware come

In 2 variety of materials Including Kraft paper, bamboo,
and Bagasse, which is made of sugar cane pulp. Look for
products thatare certified to ASTM D6400 standards.

Ware Program Pros & Cons

S L

mirimize the amount of
trash going into the waste stream and can reduce trash
collection costs, There Is addled labor time needed to
‘wash dishes, but this can be offset with a commercial
dishwrasher, which also saves time spent handwashing
prep ware, usually providing a net time savings.

DON'T FORGET YOUR PREPWARE

wmany schools hand wash thelr prep ware in a three-
compartment sink, which is time consumingand yields
inconsistent sanitization. &n automated dishmachine
makes short work of cleaning pots, pans and utensils,
fraeing up even more time to use In other parts of the
kitchen, or in getting staff out early. This is an important
factor when consideringa reusable ware program

Disposables Forks o3 - Chesp Intial purchase - ReCUrTIng costs t replenish
Trys o - Mo Mmalntenance necessary - Large amount o trash
- Supply chaiin ssues hindering avallablity
- Storage space Needed for sUpplés
compostables Forks 15 - Environmentaly iencly = 3K Cost over plastic clsposable ware
Trays 4 « No malnterance necassary  » Recurring costs o replenish
- Aied cost of waste afsposal
- AVIBDITY of €OMposUng programs
- Added abor to sort at tme of disposal
Reusables forks 1 - P - v
Trays Plastic 373 - Nowasle, Nosorting needed D FeduCaAWITY S8 01 3 commerdal
Trays Melaming 806+ Reducos time manually dishmachine)

Washing prep ware, or net

labor reduction.

REUSABLE WARE GUIDES!

§TY
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PARTNER RESOURCES

U https://www.caenergywise.com/instant-rebates/#qualifying-products

U https://www.plasticfreerestaurants.org/subsidy

U https://schools.journeyed.com/coops/

U https://ceh.org/

Source .
https://www.stwnewspress.com/news/concerns-about-disposable-lunch-trays-spur-students-to-raise- ﬂ TW
funds-for-sms-dishwasher-reusable-trays/article 2c41c430-4c03-11ed-ad85-f32al7ea459b.html



https://www.caenergywise.com/instant-rebates/#qualifying-products
https://www.plasticfreerestaurants.org/subsidy
https://schools.journeyed.com/coops/
https://ceh.org/
https://www.stwnewspress.com/news/concerns-about-disposable-lunch-trays-spur-students-to-raise-funds-for-sms-dishwasher-reusable-trays/article_2c41c430-4c03-11ed-ad85-f32a17ea459b.html

HOBART IS COMMITTED TO A SUSTAINABLE DISHROOM!

ﬂ THERE'S CLEAN, AND THEN THERE'S HOBART CLEAN.

— HOBART —

CLEAN
\ ./




HOBART TECHNOLOGY SOLUTIONS PROVIDE
MEASURABLE BENEFITS & SAVINGS

simpPLIFY I SPEED
DELIMING
AND SAVE

LABOR TIME

CONSISTENT
SANITIZATION

ON EVERY CYCLE

Automatic Soil Removal (ASR)

cuts pre-scrapping labor time by 20% & cuts wash-
water changes by 50%.

Drain Water Energy Recovery (DWER)

recycles heat from drain water to save 20% on
energy & reduce drain water tempering 90%.

*)

DELIME  SORACKS | GciouTs

Ventless Energy Recovery
eliminates the need for a vent hood saving $3,500

. . Auto-Delime
or more on lnstallatlon.

automates deliming so staff can focus on other
tasks.

REDUCE
3 Two-Level Washing

doubles racks/hour to increase capacity and wash
more ware in less time.

§

(¢]

Food Safety Safeguards
lockouts for empty chemicals or low temperatures
maintain consistent sanitization on every cycle. I

VENTLESS

ENERGY RECOVERY



Hobart AM16 - Water, Labor and Energy Savings

a¥aTal- B %4 ) =—
DOOR 1 YFPE

AM16

Focus on labor & operating savings, AMTL

& best-in-class wash performance. : : .
Labor savings with highest

throughput door type

REDUCE DOUBLE

o EXTENDED 80 RACKS
20%

HOBART -
g ITTV 00D EQUIPMENT GROU!



Hobart Reusable Single Cup Washer

SCW - SINGLE CUP WASHER

= Eliminates the use of disposable cups - accepts
a variety of cup sizes and materials

= |ntegrates into point of purchase counters for
easy exchange between customer & Barista

HOBART "
ITW roop EQUIPMENT GROUP Foon
ST e



LEASE-TO-OWN OPTION Y2 + W

Tax-Exempt Financing

For City, County and State Government
Entities

Marlin makes financing an attractive option for government entities with tight
budget constraints.

Debt:

Tax exempt financing obligations are NOT considered debt, but a current
expense and does not impact the municipalities available debt limitations.

100% Financing:
Public entities are able to include soft-costs such as delivery and installation.

Quick and Simple:

Credit decisions are issued within 4 hours and documentation is supplied either

the same day or the next business day.

Budget Saver:

Financing allows public entities to acquire the equipment they need now rather
than waiting until the next fiscal year.

stehing T Bundle equipment + Install + Service into
Agreements may be designed to match the term for the expected useful life of 1 m o nt h Iy paym e nt

the asset.

Flexibility:

Payments can be made upon installation orin some instances delayed until the

3-5 year financing with $1 buyout at end

Acquire Your Asset Without Acquiring Debt: Of term

Payments are subject to annual appropriations, which means the cbligation is
not subject to statutory debt limitations. Since no debt is created, the finance
agreements do not require voter approval.



H There are five basic types of commercial dishwashers. Determinin
What Size ik ¢

WhatSize o oot Let us help you find the perfect dish

. o s . . .
Do You Need? " poreed" ™™ Tl o machine for your school or district!
+ Type of ware and utensils - Local and federal regulations,
you'll be washing. such as plumbing and building
codes.

Visit our website for additional information

Glasswashers & Undercounter Warewashers

Have a compact footprint and run . T
24-34 racks per hour, good for bars and .

operations serving up to 50 meals per hour.

Pot, Pan & Utensil Washers ;

Are specially engineered for messy, over-

sized ware generated in the back-of-the- . - . .
house. They are well suited to bakeries,
delis and other food prep environments. -

{ ~  Are designed for operations serving *

L . #" 50-100 people per meal and are efficient
b ) for operations putting through up to

i 60 racks per hour. The door slides up for

{ 1 ! chamber loading in either a pass-through @
or corner application.
202-342 ¢ i Rack Conveyors
b | Move dishes on a rack through the wash

and rinse system, washing 202-342 racks
per hour for higher volume operations
serving 250-1,500 meals per hour.

https://wa rewash.hoba rtcorp.com

Are manufactured for high-volume

operations serving more than 1,500 meals /re u Sa b I e S %TW E‘-‘.u o

per hour and can wash up to 15,000 dishes
per hour. The belt conveyor takes ware
through the pre-wash, wash and rinse tank.



https://warewash.hobartcorp.com/reusables

QUESTIONS?






THANK YOU!



RO
IT e
GROUP



	Slide 1: SMART KITCHEN BUDGETING
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22
	Slide 23
	Slide 24
	Slide 25
	Slide 26
	Slide 27
	Slide 28
	Slide 29
	Slide 30: QUESTIONS?
	Slide 31
	Slide 32
	Slide 33

